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E X P L A N A T O R Y N O T E .

This multigraphed circular is made up of descrip-
tive notes furnished mainly by Agricultural Explorers
and Foreign Correspondents relative to the more im-
portant introduced plants which have recently arrived
at the office of Foreign Seed and Plant Introduction
of the Bureau of Plant Industry of the Department of
Agriculture, together with accounts of the behavior
In America of previous introductions• Descriptions
appearing here are revised and published later in the
INVENTORY OF PLANTS IMPORTED.

Applications for material listed in these pages
may be made at any time to this Office. As they are
received they are placed on file, and when the mate-
rial is ready for the use of experimenters it is
sent to those on the list of applicants who can show
that they are prepared to care for it as well as to
others selected because of their special fitness to
experiment with the particular plants imported. Do
not wait for the annual catalogue entitled NEW PLANT
INTRODUCTIONS which will be sent you in the autumn
and in which will be listed all plants available at
that time. Regular requests checked off on the check
list sent out with the catalogue are not kept over
from year to year. If you are especially interested
in some particular plant in the catalogue write and
explain in detail your fitness to handle it.

One of the main objects of the Office of Foreign
Seed and Plant Introduction is to secure material for
plant experimenters, and it will undertake as far as
possible to fill any specific requests for foreign
seeds or plants from plant breeders and others inter-
ested.

David Fairchild,

Agricultural Explorer in Charge.
January 2, 1919.

Anyone desiring to republish any portion
of this circular should obtain permission by
applying to this Office.
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Annona cherimola x squamosa (Annonaceae), 45571.
Atemoya. From Lamao, Bataan, Philippine Islands. Pre-
sented by the Director, Bureau of Agriculture, Manila.
No.12. This cross has produced a hybrid, the fruit of
which is small, and weighs on an average 175 grams,
with a length of 65 millimeters and a transverse dia-
meter of 60 millimeters. The shape of the fruit is
cordiform, regular, and the carpels end in a more or
less pointed protuberance. The surface is green with
reddish dots on the sun-exposed side, and is covered
by a white bloom. The skin is quite thick and tough.
The pulp is white, juicy, sweet, faintly aromatic, and
devoid of the cherimoya flavor, but of good quality.
(Adapted from Wester, Philippine Agricultural Review,
Third Quarter, 1915.)

Aralia ehinensis mandshurica (Araliaceae), 45573. From
Jamaica Plain, Mass. Presented by the Arnold Arbore-
tum. This is a small hardy tree from Japan, resembling
Aralia spinosa (Hercules' Club), but it is more treelike,
has fewer spines, and does not sucker, which makes it
a much more desirable lawn tree. It does not form many
branches, but the large bi-pinnate leaves cast a good
shade. The greenish white flowers are borne in large
panicles, and the berries are dark red when ripe, pro-
ducing a very pleasing effect. Like all other arali-
as, this one grows freely from pieces of root. (A-
dapted from The Florists '* Exchange, November 6, 1915,)

Bursera sp. (Burseraceae), 45577. Copal, From Gua-
temala. Collected by Mr. Wilson Popenoe, Agricultural
Explorer for this Department. "(No. 218a. Guatemala,
Guatemala. November 22, 1917*) One of several species
which furnish the copal gum so extensively used in
Guatemala as incense. The burning of this incense in
religious ceremonies is a custom which has come down
from the earliest times, and is still practiced, main-
ly by the Indians. The gum is obtained by making in-
cisions in the bark of the tree which is rather small
in size and is common in the highlands, both wild and
cultivated." (Popenoe.)

Camoensia maxima (Fabaceae), 45608. From Cienfu-
egos, Cuba. Presented by Mr. R. M. Grey, Harvard Ex-
periment Station. This vine, which adorns the tops of
lofty trees in tropical Africa, bears probably one of
the largest and most beautiful flowers in the world.
It is the largest flowered legume. The deliciously
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fragrant flower ,8 to 12 inches in length, has petals of
pure white delicately margined with gold which becomes
old gold with age; and is borne in pendulous clusters of
nearly a dozen individuals each. One drawback to the
cultivation of this plant Is that it has been extreme-
ly slow in coming into bloom, only blooming in hothouses
of considerable size. Regarding the possibilities of
this plant in the United States, Mr.George W. Oliver,
Propagator to the United States Department of Agricul-
ture, states, "Very likely this plant will flower
oftener and more profusely in this country than in
Europe, particularly England, because of our higher
summer temperature, which enables the plant to grow
rapidly and ripen its wood*" (Adapted from The Garden
Magazine, May 1908; Oliver, Flora of Tropical Africa;
and C. P. Baker, American Breeders' Magazine Vol. IV.
p.213. "The Camoensia vine Is growing in rather clayey
soil with a reddish rotten-stone subsoil, on a dry
situation but gets abundant water during our wet sea-
son and is occasionally watered during the winter or
dry season, but stands considerable drought without
injury. The vine is fully exposed to sun part of the
time. It will grow in full sun, also in full shade,
but makes more luxuriant foliage where partly shaded.
The long branches, 10 to 12 feet, in length, always
seek the open before blooming. Flowers are produced
several times annually, but seed is produced more
freely during the summer. When ripe, the pods split
with great force (enough to tear thin cotton cloth
with which they are often covered to protect the seed
from scattering) and throw the seed 30 feet or more
away from the plant. I believe the plant could be
acclimatized in the hammocks of southern Florida with
but little or no trouble, and the natural distribution
of its seeds would cause it to spread rapidly. It
would certainly be worthy of trial." (Grey.)

Casuarina sumatrana (Casuarlnaceae), 45659. From
Buitenzorg, Java. Presented by the Director, Botanic
Garden. Introduced as a tree having more style to it
than Casuarina equisetifoUa. It forms a larger and more
graceful tree than the latter which, unfortunately,
has been so commonly used as a street tree in Florida.
Its hardiness will have to be tested." (David Fair-
child.)

Lansium domestieum (Meliaceae), 45616. Langsat.
From Manila, Philippine Islands. Presented by
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Mr. Adn. Hernandez, Director, Bureau -of Agriculture.
"This, like the mangosteen, is a delicious Oriental
fruit not yet well established in America, While it
is not as famous as the mangosteen, it is highly es-
teemed throughout the Malayan . region and is praised
by many travelers. Judging from our limited experience
with it, the langsat is slightly hardier than the man-
gosteen, and there seems to be no reason why it should
not succeed with us. A few plants have been grown In
the West Indies and other parts of the American tropics,
but I have yet to hear of its fruiting outside the
Orient. The langsat has two allies in America: one the
well-known umbrella tree (Melia azedarach) of the United
States; the other the tropical mahogany {Swietenia).
The genus Lansium, to which the langsat belongs, is a
small one; and is the only one cultivated for Its fruit.
The duku, a fruit closely resembling the langsat, is com-
monly considered a botanical variety of L. domestieum.
The tree is rather slender in habit, with a straight
trunk and compound leaves composed of 3 or more pairs
of elliptic to obovate leaflets 3 or 4 inches In length.
The fruits, which ripen in the Straits Settlements
from July to September, are produced in small clusters;
in general appearance they suggest large loquats, the
surface being straw-colored and slightly downy. The
skin is thick and leathery and does not adhere to the
white translucent flesh which separates into 5 segments.
Each segment normally contains an oval seed, but some
of the segments in each fruit are usually seedless.
The flavor is highly aromatic, at times slightly pun-
gent. The fruit is commonly eaten while fresh but it
is said also to be utilized in various other ways.
The name lanzon is applied to this fruit in the Philip-
pine Islands, langsat or langseh being the form used in
the Malay Peninsula." (Wilson Popenoe.)

Pa88iflora Ugulari8 (Passifloraceae), 45614. Prom
Caracas, Venezuela. Presented by Mr. H. Pittier. "Un-
questionably one of the best of the granadillas. In Guat-
emala it is common at elevations of 4,000 to 7,000
feet, but I have never seen it in the lowlands; it
appears therefore, that it is adapted to subtropical
climates, and judging from its presence in portions of
Guatemala almost too cold for the avocados, I feel that
it ought to succeed in California. The behavior of
other species, such as P. edulis, in that state indi-
cates that conditions in general are favorable to the
passifloras, and the question has generally been one
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of hardiness. Many species tested in California have
proved to be too tender. P. ligularis, with slight pro-
tection during the first winter or two, certainly ought
to thrive in the southern half of the state. "In Guat-
emala it is a rampant climber, scrambling over trees
and buildings, and covering them with a canopy of green.
It goes to the tops of trees 35 to 40 feet in height.
Its foliage is bold, the large, cordate leaves being
as much as 6 or 8 inches in length. The ripening sea-
son- commences in early fall and extends through the
winter. Large plants bear abundantly, yet I have never
seen a vine so laden with fruits as some of the plants
of P. edulis which grow in California gardens. The
fruits are commonly 2£ inches in length and deep or-
ange-yellow in color. Sometimes a purple-fruited va-
riety is seen. The brittle outer shell.or pericarp,
when broken away atone end, exposes the small elliptic
seeds individually enclosed in juicy white aril. The
aroma of the fruit is delightful; it may properly be
termed perfumed. The flavor is equally pleasant, and
unlike many other passifloras is not unduly acid. The
fruit is commonly eaten out of hand, for which mode of
use it seems best adapted. One can consume a large
number of them without any ill effects. The fruits are
often brought into the markets of Guatemala upon the
backs of Indians from distances of 100 miles. The per-
icarp is so tough that It is not easily bruised, hence
the fruit can be transported without difficulty. It is
attractive in appearance, and so popular in Guatemala
that it realizes higher prices in the markets than
the majority of other fruits which compete with it.
The term granadilla (diminutive from granada, Spanish for
pomegranate) is applied in tropical America to the
fruits of various passifloras. It is an attractive
name, and,it seems desirable to retain it, but an ad-
ditional word is necessary to distinguish between the
various species. The one under consideration might
well be called the sweet granadilla." (Wilson Popenoe.)

Per sea americana (Laur aceae), 45562. Avocado, Prom
Guatemala. Collected by Mr. Wilson Popenoe, Agricul-
tural Explorer for this Department. "(No.214. Avocado
No. 34. Ishim. November 20, 1917.) Prom the terreno of
Ignacio Hernandez, at San Lorenzo del Cubo, near An-
tigua. While most avocados in the Antigua region do
not ripen their fruits until February or March, this
one matures its entire crop by the end of November.
It can be considered, therefore, a very early variety,
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FRUITS OF THE SONCOYA.

(Annona purpurea. See S. P. 1/No. 43426.)

This immense anona is common in Guatemala, both wild and cultivated. Its prickly fruits are as
large as a child's head, often weighing 3 pounds or more. The flesh is bright orange in color
and has the flavor of the North American papaw (Asimina triloba). It is sometimes avoided by the
Guatemalans because of the current belief that it causes malarial fevers. (Photographed by
Wilson Popenoe, at Escuintla, Guatemala, September 22, 1916; P16792FS.)
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